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Institute of Food Technologists 


The Institute of Food Technologists is a professional society of 
scientists, engineers, educators, and executives in the field of food tech- 
nology. Food Technologists are professionals who apply science and 
engineering to the research, production, processing, packaging, distri- 
bution, preparation, evaluation, and utilization of foods. Individuals 
who are qualified by education, special training or experience are ex- 
tended an invitation to join in professional association with the select 
group of the food industry's scientific and technological personnel who 
are Institute members. Membership is worth many times its modest 
cost, reflecting positive benefits, stimulation, and opportunities for the 
individual in his business or profession. 


OBJECTIVES 


The Institute, as a non-profit, professional, educational society, has 
several major aims: to stimulate investigations into technological food 
problems; to present, discuss, and publish the results of such investiga- 
tions; to raise the educational standards of Food Technologists; and to 
promote recognition of the scientific approach to food and the basic 
role of the Food Technologist in industry. All of these activities have 
the ultimate objective to provide the best possible foods for mankind. 


ORGANIZATION AND PROGRESS 


Organized July 1, 1939, at Cambridge, Mass., with a membership of 
less than 100, the Institute has grown to more than 17,500. It is world- 
wide in scope with approximately 1500 of its membership overseas. 


QUALIFICATIONS FOR MEMBERSHIP 


Professional Members. Any person who meets the following mini- 
mum requirements by training and experience in food technology: (i) 
Bachelor's degree or higher from a college or university in which he has 
majored in one or more of the sciences or branches of engineering 
associated with food technology; (2) Five years of professional experi- 
ence in food technology, for which a master’s degree may be presented 
as the equivalent of one year’s experience; a doctor's degree, the equiva- 
lent to three year’s experience. 


Members. Any person active in any aspect of the food industry and 
who evidences interest in supporting the objectives of IFT. Recent 
graduates who are completing their experience requirement for Profes- 
sional Member status. 

Student Members. Any person who is registered as a full-time stu- 
dent in an educational institution and who is pursuing candidacy for an 
Associate Degree or higher in one or more of the sciences or branches 
of engineering associated with food technology shall be eligible for 
membership as a Student Member. He may remain a Student Member 
until the end of the calendar year in which he completes his schooling. 
At the time he receives his degree, a student may convert automatically 
to Member without obligation for the higher Member dues until the 
following year. 

Fellows. Any Professional Member who has been active for at least 
ten years and who has been nominated by the IFT Committee on 
Fellows for outstanding contributions to the field of food science/ 


technology is eligible to be elected a Fellow of the Institute by the IFT 
Council. 


DUES 


Professional Members and Members — $25 a year; includes subscrip- 
tion to Food Technology and IFT World/Directory & Guide; option to 
subscribe to the Journal of Food Science at members’ special rate of 
$10. Student Members — $5 a year; includes subscription to one IFT 
journal, /FT World/Directory & Guide, and option to subscribe to the 
other journal at $5. Emeritus Members — no dues; includes /FT World/ 


Directory & Guide, option to subscribe to either or both journals at $5 
each. 


PUBLICATIONS 


The Institute publishes two journals. Food Technology, issued 
monthly, is the official journal of the Institute. The Journal of Food 
Science, issued bimonthly, is devoted to basic and applied research 
papers on fundamental food components and processes. In addition, an 
IFT World/Directory & Guide is published annually. 


REGIONAL SECTIONS 


Where 25 or more members live within commuting distance of 
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given point, a regional section may be established. Presently, there are 
47 regional sections. 


DIVISIONS 


Where 50 or more members of the Institute have a common interest 
in 2 particular broad-based discipline of food technology, they may 
form a division. There are presently 11 divisions serving the areas of 
Carbohydrates, Food Engineering, Food Packaging, Food Service, Mi- 
crobiology, Muscle Foods, Nutrition, Quality Assurance, Refrigerated 
and Frozen Foods, Sensory Evaluation, and Student. 


STUDENT CHAPTERS 


An IFT Student Chapter certificate may be granted to a group of 
students enrolled in the food science and technology curriculum in a 
particular school who have organized to form a student club. There are 
30 student chapters. 


AFFILIATE ORGANIZATIONS 


Affiliate certificates may be granted to food technology organiza- 
tions outside the U.S.A. There are currently nine chartered affiliate 
organizations. 


ANNUAL MEETINGS 


An Annual Meeting of the Institute provides a specially-organized 
technical program, awards program, and industrial exhibit of equip- 
ment, services, processes and ingredients. The program is designed to 
emphasize current trends and technological developments. Special guest 
speakers are invited. 


AWARDS 

The Institute presents the following awards, usually annually: 

NICHOLAS APPERT AWARD. Purpose of this award (medal fur- 
nished by the Chicago Section, and $1,000 by IFT) is to honor a person 
for pre-eminence in and contributions to Food Technology. 

BABCOCK-HART AWARD. Purpose of this award ($1,000 fur- 
nished by the Nutrition Foundation and a plaque by IFT) is to honor a 
person for contributions to Food Technology that have improved pub- 
lic health through some aspects of nutrition or more nutritious food. 

IFT INTERNATIONAL AWARD. Purpose of this award (engraved 
silver salver furnished by Australian Institute of Food Science and 
Technology and $1,000 by IFT) is to recognize an IFT Member for 
promoting international exchange of ideas in Food Technology. 

IFT FOOD TECHNOLOGY INDUSTRIAL ACHIEVEMENT 
AWARD. Purpose of this award (plaques to company and individuals) is 
to recognize and honor the developers of an outstanding new food 
process and/or product representing a significant advance in the applica- 
tion of Food Technology to food production, successfully applied in 
actual commercial operation. 

WM. V. CRUESS AWARD FOR EXCELLENCE IN TEACHING. 
Purpose of this award (medal furnished by the Northern California 
Section and $1,000 by IFT) is to recognize the teacher's role in Food 
Technology advances. 

SAMUEL CATE PRESCOTT AWARD FOR RESEARCH. Purpose 
of this award ($1,000 and plaque furnished by IFT) is to recognize a 
research scientist 35 years of age or younger who has demonstrated 
outstanding ability in Food Science or Technology research. 


SCHOLARSHIP/FELLOWSHIP PROGRAM 


To attract and encourage students in the field of food science and 
food technology, the Scholarship/Fellowship program is offered to 
worthy and deserving students, primarily on the basis of scholastic 
ability. 

IFT sponsors 20 $500 awards to undergraduate students. 


Twenty-three Junior/Senior Scholarships and 14 Graduate Fellow- 
ships, ranging in amount from $4,000 to $1,000 annually, are sponsored 
by various food companies and IFT and administered by IFT. Details 
are available in the booklet, /FT Administered Fellowship/Scholarship 
Program— 1979-1980, available from IF T's Scholarship Department. 
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changes in U.S. diet, (9)75 
relationship of diet, nutrition and 
health during various stages of 
life, (9)42 
responsibilities of food industry to 
ensure an optimum, (9)77 
role of education in dietary improve- 
ment, (9)89 
U.S.: where should we go from here 
in improving, (9)91 
what are appropriate dietary guide- 
lines? (9)48 
See also nutrition 
dietetics 
See nutrition 
dictionaries 
Multilingual Dictionary of Fish and 
Fish Products (book rev), (10)129 
directories 
Directory Information Service (book 
rev), (2)126; (11)104 
Directory of the Canning, Freezing, 
Preserving Industries 1978-1979 
(book rev), (10)129 
disease 
See diet; health; nutrition 


education 
minimal minimum standards (ltr), 
(1)22 
news notes, (2)32; (3)20; (4)16; 
(5)18; (6)16; (7)24; (8)12; (9)107; 
(10)18; (11)20; (12)16 
nutrition: role in dietary improve- 
ment, (9)89 
to prevent foodborne illness: key is 
the kitchen, (2)56 
training for employment 
(10)51 
See also IFT; meetings and con- 
ferences; short courses and 
workshops; symposia 
egg products 
patents, (1)108; 
(4)107; (5)226; 
(8)108; (9)120; 
(12)101 
employment 
training in QA, (10)51 
encapsulation 
citrus oil: improved, (1)36 


in QA, 


(2)120; 
(6)102; 
(10)107; 


(3)108; 
(7)106; 
(11)95; 
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energy, thermal 
accounting in food process opera- 
tions, (4)40 
economic evaluation of measures to 
conserve in food processing plants, 
(4)34 
enzymes 
Enzymes in Food and Beverage 
Processing (book rev), (1)105 
equipment and processes 
patents, (1)111; (2)123; (3)110; 
(4)111; (5)234; (6)105; (7)107; 
(8)120; (9)124; (10)110; (11)100; 
(12)104 
erratum notices 
(1)22; (4)18; (6)18, 92; (10)39 
Escherichia coli 
incidence and pathological signifi- 
cance in food and water, (10)54 
extrusion 
cooking: dough rheology in, (7)73 
processing of food, (7)67 


F 


FDA 
See government 
feeds 
patents, (1)110; (2)124; (3)117; 
(4)112; (5)233; (6)111; (7)108; 
(8)121; (9)123; (10)111; (11)101; 
(12)104 
fermentation 
biochemical changes of high-protein 
foods during, (5)175 
microbial alterations of grains, leg- 
umes and oilseeds, (5)193 
microorganisms and their instability 
in milk and milk products, (5)181 
fiber 
containing foods in American diet, 
(3)42 
Topics in Dietary Fiber Research 
(book rev), (10)127 
fish 
aquaculture of Malaysian prawns in 
controlled environments, (7)36 
biochemical changes during fermen- 
tation, (5)175 
domestic cultivation of salmon in 
the Pacific Northwest, (7)32 
Multilingual Dictionary of Fish and 
Fish Products (book rev), (10)129 
patents, (1)108; (2)120; (3)108; 
(4)107; (5)226; (6)102; (7)106; 
{8)108; (9)120; (10)107; (11)95; 
(12)101 
quality assessment of role of natu- 
rally occurring microflora, (5)188 
World Fish Farming: Cultivation 
and Economics (book rev), 
(11)104 
flavor 
and other product characteristics: 
consumer perceptions, attitudes 
and trade-offs regarding, (11)34 
chicken: factors influencing, (5)80 
European Market for Food Addi- 
tives and Industrial Flavorings, 
The (book rev), (3)118 
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Flavor: Its Chemical, Behavioral 
and Commercial Aspects (book 
rev), (9)130 

Flavor Quality: Objective Measure- 
ment (book rev), (1)104 

GRAS ingredients and usage levels, 
(2)60 

Lipids as a Source of Flavor (book 
rev), (12)96 

patents, (1)110; (2)122; (3)110; 
(4)110; (5)231; (6)105; (7)107; 
(8)110; (9)123; (10)109; (11)98; 
(12)103 

term “warmed over” vs oxidative 
rancidity (ltr), (11)26 

Volatile Compounds in Food (book 
rev) (2)125 


fluid foods 


rheology of, (7)77 


food acceptability 


texture profile analysis, (7)62 


food economics 


energy accounting in food processing 
operations, (4)40 

estimating cost of commercial pro- 
duction of comminuted collagen, 
(4)48 

evaluation of measures to conserve 
thermal energy, (4)34 


food engineering 


bacteriological evaluation for ther- 
mal process design, (6)59 

comminuted collagen: estimating 
costs of commercial production, 
(4)48 

extrusion processing of food, (7)67 

food process instrumentation and 
control, (3)22 

heat penetration measurement for 
thermal process design, (6)56 

improved encapsulation of citrus 
oils, (1)36 

managements view of QA—aspira- 
tions and requirements, (10)43 

monitoring and controlling thermal 
processes by on-line measurement 
of accomplished lethality, (3)79 

practical application of QA concept 
in an operating environment, 
(10)46 

review of z and F values used to 
ensure safety of low-acid canned 
food, (6)63 

Solid/Liquid Separation Equip- 
ment Scale-Up (book rev), (7)116 

upgrading potato starch manufac- 
turing wastes, (6)37 

what is appropriate/intermediate 
food technology, (4)77 


food industry 


Almanac of the Canning, Freezing, 
Preserving Industries (book rev), 
(10)129 

and government: stimulating con- 
structive dialog, (2)83 

and the prudent diet—symposium 
summary, (12)26 

Directory of the Canning, Freezing, 
Preserving Industries 1978-1979 
(book rev), (10)129 


Inhibition and Inactivation of Vege- 
tative Microbes (book rev), 
(1)105 

how British are meeting food proces- 
sor’s needs for process control 
instrumentation, (8)78 

implications of government activity 
to implement dietary change, 
(9)86 

industrial modeling and production 
estimates of beef processing indus- 
try, (6)44 

news, (1)89; (2)110; (3)95; (4)72; 
(5)222; (6)91; (7)100; (8)98; 
(9)108; (10)102; (11)108; (12)88 

protein quality testing: industrial 
problems, needs, approaches, 
(12)65 

responsibilities to ensure optimum 
diet, (9)77 

sources of book Industrial Cleaning 
{(9)121, 1977] corrected (ltr), 
(6)18 

viewpoint on nutrition labeling, 
(12)32 


food poisoning 


See toxicology 


food preservation 


center: an exercise in appropriate 
technology, (4)83 

home: Modern Food Preservation 
(book rev), (2)126 

Modern Food Preservation (book 
rev) (2)126 


food processing 


and lab instrumentation: what are 
your needs, (3)9 

economic evaluation of measures to 
conserve thermal energy, (4)34 

energy accounting in operations, 
(4)40 

Enzymes in Food and Beverage 
Processing (book rev), (1)105 

extrusion processing of food, (7)67 

Food Processing and Nutrition 
(book rev), (11)107 

instrumentation and control, (3)22 

instrumentation control: how Brit- 
ish are meeting need, (8)78 

Lebensmittelverfahrenstechnik- 
Schwerpunkt Molkereitechnolog- 
ie (book rev), (5)240 

quantitative analysis application to 
sterilization processes mathemati- 
cal procedures for determining 
heat sterilization processes, (3)59; 
evaluation of Ball’s method of 
thermal process calculation, 
(3)66; mathematical modeling in 
sterilization processes, (3)73; sta- 
tistical analysis of thermal process 
calculation, (3)76; monitoring and 
controlling thermal process by on- 
line measurement of accom- 
plished lethality, (3)79 

thermal processing of canned foods: 
introductory remarks, (6)55; heat 
penetration measurement, (6)56; 
bacterial evaluation of process 
design, (6)59; review of z and F 





values, (6)63; effect of pH on C. 
botulinum, (6)71; regulatory re- 
view of processes, (6)73 
See also processing, thermal 
food production 
air-cushion harvesting of tomatoes, 
(10)78 
food research 
Advances in Food Research, Vol. 23 
(book rev), (11)103 
Analysis of Foods and Beverages. 
Headspace Techniques (book 
rev), (10)125 
consumer perceptions, attitudes and 
trade-offs regarding flavor and 
other product characteristics, 
(11)34 
Developments in Food Analysis 
Techniques—1 (book rev), (10)125 
optimizing sensory evaluation in 
product development (OverView, 
5 papers), (11)55 
Statistical Treatment of Experimen- 
tal Data (book rev), (10)124 
Topics in Dietary Fiber Research 
(book rev), (10)126 
food safety 
advertising guidelines for dealing 
with technical issues concerning, 
(11)32 
benefit/risk: consideration of direct 
food additives (OverView, 5 pa- 
pers), (8)53 
effect of pH on growth of C. botuli- 
num in food, (6)71 
Food and Your Well Being (book 
rev), (4)188 
food scientists guide to food regula- 
tory information, (10)72 
review of z and F values to ensure 
safety of low-acid canned foods, 
(6)63 
role of scientists in formulating a 
national (rational) policy for regu- 
lating carcinogens, (8)30 
stability of tocopherol in bacon, 
(11)40 
See also toxicology 
food science/technology 
and public policy: how well is 
congress informed, (2)75; what 
people are telling congress, (2)76; 
congressional hearings mecha- 
nisms, (2)77; congressional infor- 
mation resources, (2)79; govern- 
ment and food industry, stimulat- 
ing constructive dialog, (2)83; 
CAST technique for informing 
congress, (2)85; regulatory agen- 
cies and congress, restraint vs 
creativity, (2)88; role of NAS, 
(2)91; risk/benefit, no effect levels 
and Delaney: is the message 
getting through? (2)93 
application of appropriate/optimal 
in tropical countries, (4)81 
appropriate/intermediate—how not 
to do it: a view from third world, 
(4)87 
biochemical changes during fermen- 


tation of 
(5)175 

carotenoids: properties and applica- 
tions, (5)38 

Chemical Analysis of Foods (book 
rev), (1)106 

Experimental Foods Laboratory 
Manual (book rev), (2)125 

Fifth International Congress—call 
for papers, (1)20 

Food Analyses. 3. Electrochemical 
and Enzymatic Methods (book 
rev), (7)115 

Food and Your Well Being (book 
rev) (4)118 

Food in Theory and Practice (book 
rev), (8)107 

food preservation center: an exercise 
in appropriate technology, (4)83 

Food Science (book rev), (4)118 

Food Science & Technology: A 
Bibliography of Recommended 
Materials (book rev), (9)130 

food scientists guide to food regula- 
tory information, (10)72 

Handbook of Food and Nutrition 
(book rev), (3)119 

how to utilize waste and not get into 
trouble with regulatory bodies, 
(6)34 

incidence and pathological signifi- 
cance of E. coli and other sanitary 
indicator organisms in food and 
water (10)54 

Introduction a la Biochimie et a la 
Technologie des Aliments, Vol. 2 
(book rev), (6)100 

microbial alterations of grains, leg- 
umes and oilseeds, (5)193 

microbial modifications in raw and 
processed meats and poultry at 
low temperature, (5)186 

microorganisms and their instability 
in milk and milk products, (5)181 

Nutrition and Food Choices (book 
rev), (9)127 

optimizing sensory evaluation in 
product development (OverView, 
5 papers), (11)55 

protein quality evaluation revisited, 
(5)60 

protein quality testing: industry 
problems, needs, approaches 
(OverView, 7 papers), (12)49 

quality assessment of fresh fish and 
role of naturally occurring micro- 
flora, (5)188 

quality assurance—awareness and 
applications (OverView, 4 papers), 
(10)41 

Radiation Chemistry of Major Food 
Components (book rev), (12)98 

rheology of food systems (OverView, 
5 papers), (7)55 

risk/benefit concept applied to food 
(Sc. Status Summary), (3)51 

Sensory Properties of Foods (book 
rev), (4)119 

Smithsonian wants “food technolo- 
gy” artifacts, (4)18 


high-protein foods, 


sociocultural factors influencing 
success of international programs, 
(4)89 
Sourcebook on Food and Nutrition 
(book rev), (10)127 
tempeh—Asian example of appro- 
priate intermediate, (4)79 
upgrading potato starch manufac- 
turing wastes, (6)37 
Village Texturizer, The (book rev), 
(7)115 
what is appropriate intermediate, 
(4)77 
xylitol: properties and food applica- 
tions, (1)28 
foods, oil-based 
patents, (1)109; (2)121; (4)108; 
(5)226; (6)103; (7)106; (8)109; 
(9)121; (10)108; (11)96; (12)102 
food service 
an automated system for planning 
menus for the elderly in Title VII 
Nutrition Program, (8)80 
Better Food for Public Places (book 
rev), (5)236 
educating to prevent foodborne ill- 
ness: key is in the kitchen, (2)56 
prepared/frozen “TV” dinners, 
(11)48 
fruit(s) 
New Nuts Among the Berries, The 
(book rev), (1)102 
patents (1)109; (2)122; (3)109; 
(4)109; (5)230; (6)104; (7)107; 
(8)110; (9)122; (10)109; (11)98; 
(42)102 
rheclogy of soft fleshy, (7)57 
fruit drinks 
patents, (2)122; (3)110; (4)110; 
(5)230; (6)104; (10)108; (11)98; 
£2)103 
government 
activity to implement dietary 
change: implications for industry, 
{9)86 
and food industry: stimulating con- 
structive dialog, (2)83 
how the government views sensory 
evaluation, (11)64 
optimizing sensory evaluation in 
product development (OverView, 
& papers), (11)55 
viewpoint on nutrition labeling, 
(12)37 
GMA (Grocery Mfg. America) 
testing protocol for protein quality 
assays, (12)66 
grains 
microbial alterations, (5)193 
GRAS 
flavoring ingredients and usage lev- 
els, (2)60 
saccharin, (2)60 
gums 
Extracellular Microbial Polysac- 
charides (book rev), (1)104 


H 


harvesting, mechanical 
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air-cushion of tomatoes, (10)78 
health 

Basics of Food Allergy (book rev) 
(8)104 

benefit/risk consideration of direct 
food additives (OverView, 5 pa- 
pers), (8)53 

determining consumer demand and 
marketing opportunities for nutri- 
tional products, (9)79 

dietary trends and nutritional status 
in U.S., (9)39 

Don’t Drink Your Milk (book rev), 
(1)102 

Eat OK—Feel OK! Food Facts and 
Your Hea. ‘h (book rev), (10)126 

Food and Your Well Being (book 
rev), (4)118 

implications for industry of govern- 
ment activity to implement di- 
etary change, (9)86 

Living With High Blood Pressure 
(book rev), (7)113 

public policy aspects of nutrition, 
(9)54 

rationale for changes in the Ameri- 
can diet, (9)44 

recommendations for rational 
changes in the American diet, 
(9)75 

relationship of diet, nutrition and 
health during various stages of 
life, (9)42 

responsibility of food industry to 
ensure an optimum diet, (9)77 

role of education in dietary improve- 
ment, (9)89 

role of science in formulating a 
national rational policy for regu- 
lating carcinogens, (8)30 

what are appropriate dietary guide- 
lines? (9)48 

where, should we go from here in 
improving U.S. diet, (9)91 

hydrocolloids 

Extracellular Microbial Polysac- 

charides (book rev), (1)104 


IFT 

a professional society? or a society of 
professionals, (1)9 

annual meeting: call for papers for 
graduate research competition, 
(9)68; call for papers for under- 
graduate research paper competi- 
tion, (9)14; call for poster session 
papers, (9)66; call for symposium, 
committee and division programs, 
(8)14, (9)34; call for volunteered 
papers and abstract form, (9)59; 
keynote speech, (8)30; photo high- 
lights of, (8)24; poster sessions 
highlights, (8)34; program, (5)96; 
program chairman’s report, (5)7; 
short course program, (5)16 

application for membership, (7)119 

awards: Nicholas Appert to Jasper 
G. Woodroof, (7)14; call for nomi- 
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nations. (9)11, (9)70, (10)30, 
(11)114; Wm. V. Cruess to Owen 
R. Fennema, (7)15; industrial 
achievement to U.S. Army Natick 
R&D Command, Continental 
Flexible Packaging & Reynolds 
Metals Co., (6)22; international to 
Stephan Bogyo, (7)14; members of 
IFT—Help!! (9)11; S.C. Prescott 
to James M. Flink, (7)15 

basic symposium Post Harvest Biol- 
ogy & Biotechnology (book avail- 
ability), (12)97 

basic symposium to precede annual 
meeting—Food Lipids (program), 
(12)26 

change of status in membership, 
(7)121 

council and executive committee 
meeting highlights, (10)20 

employment bureau: employer/em- 
ployee forms, (4)26 

enrollment/placement survey, (9)68 

exhibitors, IFT food expo, 38th 
annual meeting, (5)144 

fellows: 5 elected at annual meeting, 
(9)26; call for nominations, 
(11)52; (12)18 

fellowship/scholarship program: 
(11)18; (12)24 recipients: (10)32 

financial summary, 1978, (11)16 

food expo—exhibitors at 38th annual 
meeting, (5)144 

graduate paper competition, how to 
enter, (9)68 

growth and how do we handle it, 
(8)28 

journal clearing house, (11)88 

lobbying by tax-exempt organiza- 
tions, (2)9 

member services improved by mini- 
computer, (4)9 

OverView, (1)49; (2)73; (3)57; (4)75; 
(5)173; (6)53; (7)55; (8)53; (9)37, 
73; (10)41; (11)55; (12)49 

poster session presentations: call for 
papers, (9)66 

president: Bernard S. Schweigert, 
(7)9 

president-elect: Walter L. Clark, 
(7)11 

president’s page: (10)9; (12)9 

program for 38th annual meeting 
and food expo, 1978, (5)98 

regional sections news, (1)12; (2)26; 
(3)14; (4)14; (5)11; (6)9; (7)16; 
(8)11;  (9)31;  (10)16; (11)10; 
(12)10 

scientific status summaries: the 
risk/benefit concept as applied to 
food, (3)51 

short course—Introduction to ther- 
mal processing, (5)16; (9)32; 
(10)25; (12)23 

state of the Institute—1978, (8)28 

student members seek summer jobs, 
(2)18 

symposia: call for proposals for 1979 
annual meeting, (8)14; (9)34 

treasurer’s report, (11)16 


undergraduate research paper com- 
petition, call for papers, (9)14 
world, (1)12; (2)14; (3)12; (4)10; 
(5)11; (6)7; (7)9; (8)9; (9)14; 
(10)99; (11)9; (12)10 
industrial achievement award 
See IFT awards 
industrial cleaning 
source of book Industrial Cleaning 
[book rev (9)121, 1977] corrected 
(ltr), (6)18 
information 
advertising guidelines for dealing 
with technical issues regarding 
food safety and nutrition, (11)32 
food advertising and promotion—a 
plea for change, (11)30 
food science and public policy: how 
well is Congress informed? (Over- 
View, 9 papers), (2)73 
regulatory: food scientists guide to, 
(10)72 
ingredients 
GRAS flavoring and usage levels, 
(2)60 
lactose and derivatives: why use in 
foods, (1)40 
new products and technical sales 
literature, (1)83; (2)102; (3)90; 
(4)99; (5)202; (6)80; (7)88; (8)86; 
(9)101; (10)86; (11)68; (12)76 
role of nitrite in production of 
canned cured meat products, 
(5)45 
xylitol—properties and food applica- 
tions, (1)28 
See also additives, food 
inspection 
QA programs for meat and poultry, 
(10)48 
institutional foods 
Better Food for Public Places (book 
rev), (5)236 
instrumentation 
and control: news notes, (3)30 
food process and control: past, pres- 
ent and future, (3)22 
process control: how British are 
meeting food processors’ need for, 
(8)78 
re emphasis in March issue, (6)18 
Scanning Electron Microscopy/78, 
Vol. 1. International Review of 
Advances (book rev), (12)98 
sophisticated, speeds nutrient test- 
ing at Kellogg, (3)26 
what are your processing and lab 
needs? (3)9 
irradiation 
Radiation Chemistry of Major Food 
Components (book rev), (12)98 


J 


Journal of Food Science 
abstracts, (1)112; (3)111; (5)248; 
(7)122; (10)117; (11)112 
juice 
Welch’s Grape Juice (book rev), 
(4)118 





L 


labeling, nutrition 
consumer response to, (12)42 
government viewpoint, (12)37 
industry viewpoint, (12)32 
laboratory 
Experimental Foods Laboratory 
Manual (book rev), (2)125 
new products & technical sales liter- 
ature, (1)80; (2)98; (3)86; (4)100; 
(5)210; (6)82; (7)90; (8)91; (9)100; 
(10)90; (11)74; (12)78 
what are your processing and instru- 
mentation needs? (3)9 
lactose 
and derivatives: why use in foods, 
(1)40 
modified milk and whey, (3)35 
legislation 
public policy aspects of nutrition, 
(9)54 
risk/benefit concept applied to food 
(Sc. Status Summary), (3)51 
legumes 
microbial alterations, (5)193 
revival of the lupin, (8)70 
letters to editor 
(1)22; (4)18; (10)36; (11)26; (12)20 
lipids 
Advances in Lipid Research (book 
rev,) (11)103 
IFT-1979 Basic Symposium (pro- 
gram), (12)26 
Lipids and Lipid Polymers in High- 
er Plants (book rev), (4)119 
Lipids as a Source of Flavor (book 
rev), (12)96 
literature 
database retrieval, (4)18 
techanical sales: See ingredients: 
laboratory; packaging; plant; 
pollution control 
lobbying 
by tax-exempt organizations, (2)9 
lupins 
revival of this legume as protein 
source, (8)70 


M 


management 
industry modeling and production 
estimates of the beef processing 
industry, (6)44 
view of QA—aspirations and require- 
ments, (10)43 
marketing 
a plea for change, (11)30 
advertising guidelines for dealing 
with technical issues regarding 
food safety and nutrition, (11)32 
determining consumer demand and 
opportunities for nutritional prod- 
ucts, (9)79 
interface of and sensory evaluation 
in product development, (11)6i 
optimizing sensory evaluation in 
product development (OverView, 
5 papers), (11)55 


mathematics 
critical review of procedures for 
determining proper heat steriliza- 
tion processes, (3)59 
evaluation of Ball’s formula method 
of thermal process calculation, 
(3)66 
modeling in sterilization processes, 
(3)73 
monitoring and controlling thermal 
processes by on-line measurement 
of accomplished lethality, (3)79 
statistical analysis of thermal pro- 
cess calculations, (3)76 
meat 
biochemical changes during fermen- 
tation, (5)175 
canned, cured: role of nitrite in 
products, (5)45 
Meat Board Meat Book, The (book 
rev) (3)118 
patents, (1)108; (2)120; (3)108; 
(4)107; (5)226; (6)102; (7)106; 
(8)108; (9)120; (10)107; (11)95; 
(12)101 
QA programs for inspection and 
processing, (10)48 
raw and processed: microbial modi- 
fications at low 
(5)186 
training and testing judges for 
sensory analysis of quality, (7)48 
meetings and conferences 
coming events, (1)84; (2)114; (3)99; 
(4)113; (5)25; (6)97; (7)102; (8)15; 
(9)114; (10)114; (11)109; (12)93 
Fifth International Congress of 
Food Science & Technology: call 
for papers, (1)20 
news, (1)26; (2)30; (3)105; (4)20; 
(6)20; (7)26; (12)26 
microbiology 
Food Microbiology 
(10124 
incidence and pathological signifi- 
cance of E. coli and other sanitary 
indicator organisms in food and 
water, (10)54 
Inhibition and Inactivation of Vege- 
tative Microbes 
(1)105 
Mechanizing Microbiology (book 
rev), (6)100 
microbial alterations in high-protein 
foods (OverView, 5 
(5)173 
microbial alterations of grains, leg- 
umes and oilseeds, (5)193 
microbial modifications in raw and 
processed meats and poultry at 
low temperatures, (5)186 
Microbiological Aspects of Pollu- 
tion Control (book rev), (3)120 
Microbiology of Foods. Occurrence, 


temperature, 


(book _ rev), 


(book _ rev), 


papers), 


Prevention and Monitoring of 


Hazards, and 
(book rev), (2)127 
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